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KAJIAN KARAKTERISTIK MINUMAN FERMENTASI JAGUNG MANIS 
(Zea mays L. Saccharata) DENGAN VARIASI PENAMBAHAN SARI BUAH 
PEPAYA (Carica papaya)  
 
Nur Avicenia Yusticia Sofiyanti 
H1914009 
 
RINGKASAN 
 
Jagung manis (Zea mays L. Saccharata) adalah salah satu bahan nabati yang dapat 
diolah menjadi minuman fermentasi karena kandungan gulanya yang tinggi. 
Pepaya (Carica papaya L)  dikenal sebagai buah emas karena memiliki nilai 
ekonomis yang rendah namun kaya kandungan vitamin dan mineral. Penambahan 
buah-buahan dalam minuman fermentasi sari dapat meningkatkan cita rasa dan 
nilai fungsional dari minuman fermentasi sari. Penelitian ini bertujuan untuk 
mengetahui pengaruh variasi konsentrasi sari buah pepaya (0%; 5%; 10%; dan 
15%) terhadap total bakteri asam laktat, karakteristik fisik, kimia, dan sensoris 
minuman fermentasi sari jagung manis. Penelitian ini menggunakan Rancangan 
Acak Lengkap (RAL) dengan 1 faktor yaitu variasi sari buah pepaya. Data hasil 
penelitian dianalisis dengan metode one way ANOVA pada taraf signifikansi α = 
0,05 dan dilanjutkan dengan analisis DMRT pada tingkat α yang sama.  
 
Hasil penelitian menunjukkan peningkatan konsentrasi sari pepaya dapat 
meningkatkan total BAL dan % asam laktat serta menurunkan pH dan viskositas 
minuman fermentasi sari jagung manis. Variasi antar konsentrasi sari pepaya tidak 
berpengaruh nyata terhadap total padatan terlarut, namun ketiganya berbeda nyata 
dengan minuman fermentasi sari jagung manis tanpa sari pepaya (0%). Pada 
karakteristik sensoris diketahui minuman fermentasi sari jagung manis dengan 
sari pepaya 5% tidak berbeda nyata dengan minuman fermentasi sari jagung 
manis tanpa sari pepaya (0%). Penambahan sari buah pepaya mengakibatkan 
terjadinya tren penurunan kesukaan panelis terhadap parameter warna, aroma, 
rasa, tekstur, dan overall. 
__________________________________________________________ 
Kata kunci : jagung manis, sari buah pepaya, minuman fermentasi 
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THE STUDY OF CHARACTERISTICS FERMENTED DRINK MADE 
FROM SWEET CORN (Zea mays L. Saccharata) EXTRACT WITH 
VARIOUS CONCENTRATIONS PAPAYA JUICE (Carica papaya L) 
 
Nur Avicenia Yusticia Sofiyanti 
H1914009 
 
SUMMARY 
 
Sweet corn (Zea mays L. Saccharata) is one of the vegetable materials which can 
be processed into a fermented drink because they have high sugar content. Papaya 
(Carica papaya L) has a low economic value but rich in vitamins and minerals. 
Added fruit into yogurt can improve their flavor and funcional value. This study 
uses a completely randomized design (CRD) with one factor, namely the variation 
of papaya juice concentration. The result was analyzed by one way ANOVA at 
significance level α = 0.05 and continued with DMRT analyzes at the same level 
of α.  
 
The results obtained are variation of papaya juice concentration have significant 
effect is a increased in total LAB (Lactid Acid Bacteria),  increased in % lactic 
acid, decreased in pH and decreased the viscosity of fermented drink made from 
sweet corn extract. At parameter total dissolved solids variation of papaya juice 
concentration has not significantly effect, fermented drink made from sweet corn 
extract which added the various concentration (5%, 10, and 15%) of papaya juice 
has significantly effect with sweet corn yogurt without papaya juice (0%). The 
sensory characteristics of fermented drink made from sweet corn extract with 
papaya juice 5% have not different effect with  fermented drink made from sweet 
corn extract without papaya juice (0%).  Increased concentratiog of papaya juice 
make downward trend in acceptable panelist on parameters of color, aroma, 
flavor, texture, and overall. 
______________________________________________________________ 
Keyword : sweet corn, papaya juice, fermented drink 
